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difficult to kill If they become too bad it is probably more economical
to plow the crop under or harvest it at once. Sulphur is sometimes
dusted on the foliage., but I question whether it is practical.

Plant diseases are not a serious consideration in the garden. They do
some damage at times but the control measures are usually so costly
and messy to use in the small garden that it is not practical to do much
about them. An ounce of prevention is worth a pound of cure. That
ounce of prevention is good soil-preparation with plenty of lime and
organic matter incorporated with the soil. If plants are grown
reasonably rapidly,, but not too soft, and with an optimum amount of
watei and fertilizer, diseases will not be very prevalent. A well-grown
plant has an abundance of resistance which will go a long way to ward
off diseases.

For more specific suggestions relating to particular plants, see the
alphabetical entry by name of vegetable in the first section of the book.

Storing Vegetables for Winter Use

Storing vegetables is very much worth while, because it is possible
to grow a much larger quantity of garden produce than is used at the
time it is ready for harvest. Some crops are stored in basements, while
others are best stored in the open ground. In the temperate regions
where the winters are not so severe, much can be stored in pits and
temporary storages out-of-doors.

Whether a crop will keep well depends somewhat on how it is grown
and how mature it is when it is harvested. Weather conditions at the
time of harvest have a big effect on the keeping-qualities of vegetables.
Some crops must be stored with their roots in the soil while others may
be removed from the vines.

Perishable crops cannot be stored and must therefore be canned,
preserved, or dried. Many of the perishable crops can best be preserved
by freezing and, as soon as thawed, prepared for the table just as though
they were taken from the garden. The small, portable freezing-units
are a great help, as many fruits and vegetables may be frozen as they
come from the* garden and there need be no other expense in connec-
tion with the process. Such crops as berries, asparagus, beans, sweet
com, peas, spinach, Swiss chard, and especially strawberries keep
perfectly if frozen. They cannot be kept in any other way without
some form of canning.

Roots such as carrots, beets, rutabaga, and turnips can be stored in
a cool place where the air is not too dry. For this reason they should